
 

 

 

 

 

 
 

 

 

 

 

"Fish & Chip" Basket

beer battered Flathead, Tartare sauce, 

Spaghetti Bolognese 

rich red wine beef ragu, italian parsely, 

Italian Antipesto Platter

italian cured meat selection, grilled vegetables, 

Caesar Salad

baby cos lettuce, croutons, soft boiled 

egg, Parmigiano, smoked bacon

Buttermilk Chicken Karaage

Japanese deep-fry chicken, aioli, Bonito flakes

black olives, charred sour dough  

///

Parmigiano Reggiano

salad & fries

 

	

 	

	

 	

	

 

 

   

 

	

	

	

	

 	

	  	

	 	   
	

	  	

 	
 

	

 

 

 

Cantonese Sweet Sour Chicken

crispy chicken, charred pineapple,

sweet sour sauce, steamed rice

///

-  S E T  M E N U  -

Salt & Pepper Calamari (s)

$36 

(one selection from each course)

Spicy mayonnaise, Dashi seasoning

Vegetable Spring Roll (v)

Garlic Bread 

Caesar Salad

Baby cos lettuce, garlic croutons, soft boiled egg, 

Parmigiano, smoked bacon, anchovies dressing

$9

Toasted bread roll loaded with garlic butter

$9

Assorted vegetables, sweet sour sauce

Italian Antipesto Platter

italian cured meat selection, grilled vegetables, 

black olives, charred sour dough  

-  S T A R T E R S  -

House-Made Smoked Potato Gnocchi 	 30

wild mushrooms, fried enoki, zucchini blossom,  

crème fraiche, pecans, shaved gruyere

Sauteed Prawn Risotto 	 38

sand crab & beetroot risotto, tendrils, dill, toasted seeds,  

walnut gremolata

Market Fish	 36

our friendly wait staff will advise you of today’s creation

Certified Organic Pork Belly 	 40

seared scallops, pernod braised fennel, apple puree,  

goji berry jus

-  M A I N S  -

Twice Roasted Duck	 39

butternut skordalia, pickled beetroot, walnut,  

Davidson plum glaze

Seared Salmon	 36

charred corn & zucchini rosti, turmeric labne,  

pepita dukkah, blood orange dressing

Grilled Chicken Breast	 35

truffled salami & smoked mozzarella stuffing,  

herbed kipflers, piquillo sauce

Certified Organic Lamb Rack	 45

Jordanian za’atar, smoked eggplant purre, leek & farro  

pilaf, pine nuts, fetta yoghurt

Classic Bacon Wrapped Filet Mignon 

truffle salt, potato whip, charred broccolini, field mushroom

	 160g  	 36

	 220g  	 40

Wagyu Beef Sirloin MBS 5  250g 	 44

green beans & speck, onion rings, smoked salt

Certified Organic Beef Rib Fillet  280g 	 46

burnt cipollini onions, potato gratin, black sesame butter

Wagyu Rump MBS 9+  300g 	 48

broccolini & XO sauté, campfire kipflers

Angus Beef OP Rib  450g 	 55

campfire kipflers, crispy garlic, charred asparagus

Sauces 

Please choose one of the following:  
Bearnaise, Balsamic & Merlot Jus, Green Ant Gin & Pink 

Peppercorn, Dianne, Wild Mushroom & Truffle, Mustard

-  B E E F  -

Ginger Kombucha Roasted Baby Carrots 	 9

maple mustard & miso dressing, poppy seed

Broccolini & Green Beans 	 9

black sesame butter, macadamia

Cauliflower Steak 	 9

berbere spice rub, turmeric labne, pepitas

Heirloom Beetroot Salad	 9

rocket, quinoa, fetta, goji berry, mixed toasted seeds,  

pomegranate dressing

Shoestring Fries	 9

smoked native spice salt, roast garlic aioli

3 Sides 	 25

choose any combination from the above

-  S I D E S  -

Gluten free, vegetarian & vegan options available on request. Just ask our friendly staff. 

10% surcharge applies to Non-Members and to all patrons on public holidays.

Buttermilk Chicken Karaage

Japanese style deep-fry chicken, aioli, Bonito flakes

$16

$16

$16

$18

Ice Cream Selection, Marshmallow 

Cheesecake, Mascarpone Cream

-  K I D S  -

French Fries & Tomato Ketchup $8

Chicken Tender & Chips 

Napoli Pasta & Parmesan

Wedges & Aioli

Ham Cheese Toastie   

$10

$8

$8

$8

M  E  N  U



Sumac & Szechaun Crispy Calamari

gochujang mayonnaise, beach herbs, lime

Braised Pork Shoulder  

& Chorizo Taquitos

sweet & sour pickle, agave & Davidson  

plum BBQ sauce

Carolina Buttermilk Chicken

ink gin cucumber, chipotle mayo, crispy prosciutto

///

Classic Bacon Wrapped Filet Mignon

truffle salt, potato whip, charred broccolini,  

field mushroom

Seared Salmon

charred corn & zucchini rosti,  

turmeric labne, pepita dukkah,  

blood orange dressing

Grilled Chicken Breast

truffled salami & smoked mozzarella stuffing, 

herbed kipflers, piquillo sauce

///

Apple Crumble Skillet

baked apple & rhubarb with toasted oat  

& brown butter streusel, spiced rum anglaise, 

boysenberry gelato

Venus de Milo

milo & dark chocolate panna cotta,  

nutella rice bubble crisp, salted caramel,  

oreo crumb, rocky road ice-cream

-  S E T  M E N U  -

$60.90   

(one selection from each course)

Smoked Mozzarella & Saffron Arancini 	 16

basil crumb, truffle aioli, tendrils

Sumac & Szechaun Crispy Calamari 	 16

gochujang mayonnaise, beach herbs, lime

Seared Scallops	 23

cauliflower & bacon veloute, xo sauce, black garlic, chicken crackling

Braised Pork Shoulder & Chorizo Taquitos 	 17

sweet & sour pickle, agave & Davidson plum BBQ sauce

Ink Gin & Kombucha Cured Trout 	 20

yuzu dressing, beet pickled fennel, sea succulents, edamame, soy caviar

Dukkah Spiced Lamb Ribs	 21

smoked sumac glaze, mint & feta salad, pita crisps

Bloody Mary Grilled Prawns	 24

corn esquites, tequila guacamole, bloody mary butter,  chorizo crumb

Carolina Buttermilk Chicken	 16

ink gin cucumber, chipotle mayo, crispy prosciutto

-  S T A R T E R S  -

Carmodys Bread Board 	 15

duo of house made dips and a selection of artisan bread

Oysters   	 Each 5   |   ½ Dozen 25   |   Dozen 40

	 Natural with wakame salad & ponzu 	

	 Kilpatrick with worcestershire & BBQ glaze,	   
	 shaved bacon, chorizo dust

	 Mornay with bechamel, crab & molten red cheddar 	

Taco Trio 	 3 for 30

banh mi pulled pork, sweet & sour pickle, cucumber,  
sriracha mayo

jackfruit, arugula, avocado, pepita salsa, cotija

golden chicken katsu, house tonkatsu sauce, ponzu slaw

Grazing Platter	 44

sumac & szechuan crispy calamari, dukkah spiced  

lamb ribs, pork belly sliders, charcoal crusted prawns

-  S T R A I G H T  U P  -

	

 

 	
 

	

	

 

  

 

 

Spaghetti Bolognese 

Rich red wine beef ragu, italian parsley ,

$18Rigatoni Carbonara (v)
Wild mushrooms, creamy sauce,

Pecorino cheese

$20

Parmigiano Reggiano

$22

NA Barramundi (s)
Grilled barramundi fillet, salads & fries, miso butter 

$22"Fish & Chip" Basket (s)
Beer battered flathead, lemon, Tartare sauce,

salads & fries

-  M A I N S  &  G R I L L S  -

	

 

	

 

	

 

	

 

	

	

	

	

$28Signature Club's Steak

240g Rump MB4+, Roasted mix vegetables & chips, 

 red wine gravy

 

Wagyu Beef Burger

Wagyu beef petty, streaky bacon, American cheese, 

$24

smoky burger sauce & fries 

	

	

 

 

Signature Crispy Rainbow Prawn (s)
Native five spices salt, capsicum, onion, 

Salisbury Club Sandwich

Sour dough toast, tasty cheese, streaky bacon, crispy 

chicken breast, baby cos, tomato & fries

$22

GF option available

$26

shallot, crispy garlic

$24

 

Teriyaki Beef 

Teppanyaki beef, Asian greens, teriyaki sauce, 

$22

steamed rice

Cantonese Sweet Sour Chicken

Crispy chicken, charred pineapple, capsicum, 

$22

sweet & sour, steamed rice

Singapore Noodle

Rice noodle, prawn, charsui, onion, curry spices

$18

Vegetarian option available 

Yang Chow Fried Rice

Fried rice, prawn, charsui, spring onion

Vegetarian option available 

-  A S I A N  S P E C I A L I T Y  -

	

 	

 	

	

 

	

	

French Fries & Tomato Ketchup

-  S I D E S  -

 Gluten free, vegetarian & vegan options available on request. Just ask our friendly staff.

$18

-  D E S S E R T S  -

 

Tiramisu, Chocolate crumb

Cheesecake, Mascarpone Cream 

Ice Cream Selection, Marshmallow 

Steam Rice

 Buffalo Chicken Parmigiana 

Smoked ham & buffalo mozzarella,

Wedges & Aioli

salads & fries

$8

Parmesan French Fries & Aioli $10

$8

$5

$12

$12

Hokkien Mee

Fujian noodle, prawn, charsui, onion, sweet soy 

$6

Vegetarian option available 

$18
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